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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS 1  CHAT  TUESDAY,  Sept.  17,  1940. 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS."     Information  f rom  the  Office  of  Experiment 
Stations,  U.  S.  Department  of  Agriculture. 

— ooOoo — 

Once  again  the  week's  mailbag  is  "brimful  of  questions.    And  once  again 
scientists  from  various  State  Experiment  Stations  give  the  answers. 

First  out  of  the  hag  is  an  inquiry  about  tomato  juice.    A  housewife  says: 
"How  can  I  put  up  tomato  juice  so  the  red  thick  part  doesn't  settle  to  the  bottom 
and  leave  the  pale  watery  part  on  top?    Canned  tomato  juice  I  buy  at  the  store 
docs  not  separate  this  way." 

Carl  Pederson  of  the  New  York  State  Experiment  Station  has  made  a  long 
study  of  tomato  products  and  says  you  have  to  press  the  juice  through  an  extremely 
fine  sieve  to  make  particles  so  small  they  won't  settle  to  the  bottom.    You  see, 
extremely  fine  particles  of  tomato  will  stay  in  suspension  in  the  juice,  but  the 
larger, heavier  particles  naturally  sink  to  tho  bottom*  Canning  factories  tesre  machine 
sieves  for  tomato  juice.    But  home  kitchens  do  not  have  this  equipment.    So  home- 
made juice  does  separate  on  standing.    But  that  does  no  harm.    The  juice  is  just 
as  good  if  you  shake  it  up  just  before  serving. 

Now  comes  a  question  about  frozen  vegetables.    A  housewife  writes:  "How 
long  after  thawing  will  frozen  vegetables  keep?     That  is,  how  long  before  they 
ibegin  to  spoil  after  they  have  been  defrosted?" 

The  safest  and  best  rule  is  to  thaw  the  vegetables  only  when  they  are  to  be 
used  immediately — and  then  thaw  them  quickly,  as  by  placing  them  directly  in  the 
Pan  and  thawing  by  the  heat  of  the  stove.    This  is  the  way  to  have  frozen  vege- 
tables at  their  very  best;  the  way  to  save  flavor  and  vitamin  C  and  fresh  qualities 
generally.    But  sometimes  for  one  reason  or  another  you  can't  hold  to  the  rule  of 


defrosting  just  before  cooking.    Then  you  want  to  know  how  long  the  vegetables  will 
ibe  good  to  oat.     So  investigators  at  the  Wisconsin  Station  studied  frozen  corn 
that  had  been  defrosted  to  find  out  just  when  it  would  spoil.    They  found  that  corn 
after  thawing  will  show  spoilage  in  only  17  hours  at  ordinary  room  temperature. 
The  first  sign  you  notice  is  an  unpleasant  sour  taste.    In  an  ordinary  ice  refrig- 
erator the  corn  spoiled  in  a  little  less  than  3  days;  and  in  an  electric  refrigera- 
tor it  spoiled  in  about  5  days. 

Other  frozen  vegetables  may  spoil  sooner  or  later  than  corn.    The  investi- 
gators haven't  reported  about  them  yet.    The  studies  with  corn  show  how  important 
it  is  to  keep  frozen  vegetables  in  the  refrigerator  after  thawing.    But  even  in 
the  refrigerator  you  can't  hope  to  keep  them  more  than  a  few  days. 

Now  for  Question  No.  3:     "Have  you  ever  heard  of  making  catsup  from  apples 
instead  of  tomatoes?" 

Yes,  apple  catsup  is  an  excellent  relish  if  you  make  it  correctly.    Here  is 
a  recipe  for  apple  catsup  from  the  Minnesota  Station:     "Mix  together  4  cups  of 
sweetened  apple  sauce.,.. one  teaspoon  each  of  ginger,  cinnamon,  cloves,  pepper, 

mustard  and  onion  juice  3  tablespoons  of  salt.... and  1  to  2  cups  of  vinegar, 

depending  on  how  sour  your  apples  are.      Once  more  now  these  ingredients  are:  (Repeat) 
Simmer  this  mixture  slowly  until  thick — that  is,  about  one  hour.     Bottle  and  seal 
the  catsup," 

Speaking  of  apples  reminds  me  of  another  question.    A  young  housewife  writes: 
"Why  do  crabapples  always  break  up  in  the  kettle  when  I  try  to  spice  or  pickle  thorn 
♦hole?" 

Perhaps  you  cook  the  apples  too  hard.    The  Washington  Station  advises 

i 

Putting  whole  crabapples  in  a  medium  thick  sirup  of  vinegar,   sugar  and  spices  and 
footi  simmering  but  never  boiling  the  apples.    Let  the  apples  stand  in  the  sirup 
overnight  to  plump  up  before  you  pack  them  in  jars  and  heat  again.    By  the  way, 


E.C.  ~  3  r- 

according  to  the  Washington  Station  good  spices  for  cra~bappl.es  are  cinnamon,  cloves, 
mace  and  allspice.    Buy  the  spices  whole,  not  ground.    Tie  then  up  in  a  little 
cheesecloth  hag  and  cook  the  "bagful  in  the  sirup.    Just  before  you  pack  the  apples 
in  jars,  remove  the  spice  bag.     In  this  way  your  apples  will  keep  their  attractive 
light  color  instead  of  turning  dark  from  standing  with  the  spices. 

Last  question  today:     "Do  canned  peas  lose  vitamins  as  they  stand  during  the 
winter?" 

Canned  peas  are  a  good  source  of  vitamin  A  and  vitamin  C.    After  storing  6 
months    Montana  scientists  found  they  had  not  lost  vitamin  A.    They  do  lose  vitamin 
C  very  gradually  in  storage. 

That  finishes  the  questions  today.    More  coming  up  on  Thursday, 


